This study presents a rapid and specif1c microscopie technique for detecting and identifying populations of lactic acid bacteria in musts, wines, and inoculum starter cultures. Through the use of fluorescent antibodies, this procedure can be pertormed in less than two hours, and it is effective with LeucO/wstoc, Pediococcus and Lactobacillus concentrations as small as 10 2 cells/ml. Implementation ofthis technique will assist winemakers in controlling malolactic fermentations and in preventing lactie acid bacterial spoilage.
INTRODUCTION
The use of malolactic fermentation in winemaking is debated. Depending on must acidity and the final wine acid levels targeted, this bacterial fermentation may or may not be desired. Wine aroma and tlavor changes resulting from this bacteriological process are also viewed subjectively. It is generally considered, however, to be beneficial in providing increased microbial stability.
In champagne making, the malolactic fermentation is extremely desirable. This fermentation generally occurs spontaneously, thanks to the Leuconostoc, Pediococcus and/or Lactobacillus bacteria that remain in the wine at the end of the aIcoholic fermentation. The chemical characteristics of the wine that prevail at this stage are generally favorable to the development of these lactic acid bacteria genera. Leuconostoc oenos -11 -seems especially well-adapted for survival in Champagne base wines, and its growth presents no threat to wine quality.
In order to avoid growth and spoilage caused by indigenous populations, either of two inoculation methods can be used. A method developed by PARENTHOEN (1981) utilises refrigeration to reduce metabolism in wine lots where malolactic fermentation is weil under way. The subsequent malolactic fermentations are rapid and the flavor and aroma of the wines produced are satisfactory. The second method involves the addition of commercial starter cultures of Leuconostoc oenos. Whatever the inoculating method, the purity of the starter culture is critical and must be devoid of undesirable genera.
In making wines from grapes harvested at higher maturity, the total preservation of malic acid may be desired. In this case, where the avoidance of bac te-©vigne et Vin Publications Internationales (Bordeaux, France)
